GELERIAG

CELERY

though closely related to celery, has
an enlarged root-crown instead of the
celery's thickened leafstalks. It is used
somewhat as the turnip is, although
the flavor is celery-like, and is greatly

prized for soups. The thickened root
may also be used for salads. This
vegetable is grown more widely in
Europe than in America, but has
probably been in cultivation as long
as celery.

The seed is sown in the hotbed or
greenhouse very early in the spring,
so that plants can be transplanted to
the garden as soon as the ground is
warm enough to be worked. The seed
is slow to germinate but can be
planted in the open for a late crop.
When the plants are three to four
inches tall, they may be transplanted.
They should be set with a transplant-
ing solution 6 to 8 inches apart in
rows 2 feet apart. The soil should be
fertile, well-limed, and heavier than
for most vegetable crops. Geleriac

grows better in the deep loam soils
which have a good capacity for water
but at the same time are well drained
The plants do not need as much at-
tention as celery, since bleaching is
not necessary. As the root starts to
enlarge, the crown may be helped to
better development and higher qual-
ity by removing the fine roots and the
soil attached to them. Many lateral
roots close to the top of crown tend
to make the fleshy part coarse and
irregular. When freezing weather
occurs, the plants may be lifted and
stored in pits with protection over the
top, or they may be stored in moist
sand in the basement where the tem-
perature is low. Because it is much
easier to grow, it has a place in the
small garden where celery cannot be
grown.

Celery

DESCRIPTION: Celery (Apium gra-
veolens), occasionally called Ache
and Smallage by Europeans, is grown
for its edible leafstalks, which are
fleshy and tender and have a nut-like
flavor when blanched. Although the
green, unblanched celery has a
slightly bitter flavor, it is becoming
more popular every year. Much of the
selection of the cultivated varieties
probably was made during the I5th
century from a wild, bitter, south
European plant once used as a medi-
cine and as an herb for flavoring pur-
poses. In its wild state, celery is a
marsh plant with hollow stalks, but
the cultivated varieties have been de-
veloped for the firmness "of the leaf-
stalks. It is one of the most impor-
tant salad plants grown in the United
States, and most of it is eaten raw.

TYPES AND VARIETIES: Celery varie-
ties are grouped into two types, the